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testing should be appropriately monitored through cooperative effort of
federal and state regulatory agencies.

4.  Programs for Salmonella surveillance of dried milk products offered
at import should be continued. These programs should be reviewed pe-
riodically to ascertain that sampling plans, including methods used, are
consistent with the hazards presented and in accord with current devel-
opments in methodology and with appropriate statistical concepts.

5.  Manufacturers of cheese varieties susceptible to the development of
large numbers of Staphylococcus should be encouraged to (a) routinely
monitor critical control points for presence or indications of staphylococcal
growth, and (b) test all such finished cheese for S. aureus or mermonu-
clease or both if abnormal lactic culture activity occurred during manu-
facture or if other indications of conditions that might lead to extensive
staphylococcal growth were encountered.

6.  Routine testing of domestically produced cheese by regulatory agen-
cies is not recommended; however, industry testing programs should be
monitored by these agencies.

7.  FDA should routinely test all susceptible cheese varieties offered at
import for presence of thermonuclease. Positive lots should be rejected.

8.  FDA should undertake jointly with the French government and in-
dustry a comprehensive study of the problems of pathogenic E. coli in
imported soft cheese with the objective of further reducing the hazard of
pathogenic E. coli in susceptible varieties. The work should include an-
alytical surveys of cheese offered at import as well as studies at point of
production.

9.  Regulatory agencies, industry, university extension departments, and
other organizations concerned with the public health should (a) more
actively emphasize that pasteurization is an essential process in providing
milk free of disease-causing microorganisms, (b) cooperatively develop
and apply with renewed vigor programs that will discourage consumption
of raw milk, and (c) aggressively work toward development of legislation
that will declare the sale of raw milk illegal in the United States.

10.  The ability of S. aureus to grow in whipped butter has been dem-
onstrated. Regulatory agencies should encourage manufacturers of whipped
butter to routinely apply in-plant guidelines for the APC and S. aureus at
critical control points of manufacture.

11.  Whey cream as an ingredient in butter manufacture (or any for-
mulated product) should be tested for staphylococcal thermonuclease be-
fore use; product showing a positive test should either not be used or be
further tested to confirm presence or absence of staphylococcal entero-
toxins.